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Red Carpet Lanes 

Lunch and Dinner Selections 

(Meals are served buffet style  

Unless otherwise requested) 

 

The Great outdoors 
1 

Mixed green salad with tomatoes mix peppers red onions and choice of dressing  

RCL hand cut Chips 

2 

8oz grilled Hamburgers with buns, lettuce, tomato and red onions  

 

6oz grilled Chicken Breasts with buns, lettuce, tomato and red onions 

3 

Home made macaroni and cheese 

  

 

 

Pizza-Pizza 
1 

Hand tossed Caesar salad with fresh parmesan and homemade croutons 

2 

Cheese, Pepperoni & Veggie Pizzas 

3 

Cole Slaw 

 

 

Pasta-Pasta 
1 

Hand tossed Caesar salad with fresh parmesan and home made croutons 

Hot garlic bread 

2 

Lasagna, four layers filled with meat, ricotta and fresh tomato sauce 

 

Linguini Primavera with zucchini, carrots, peppers, tomatoes, broccoli, and fresh spinach, 

served in a white wine garlic sauce 
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The Big BBQ 
1 

Home made potato salad 

RCL hand cut Chips 

2  

Slow grilled BBQ Chicken with buns, lettuce, tomato and red onions 

 

Hand pulled BBQ Pork shoulder with buns, lettuce, tomato and red onions 

3 

Home made baked beans with country smoked bacon 

 

 

Southern Comfort 
1 

Fresh tomato and cumber salad with fresh mozzarella in a light oil & vinegar  

Marinated pepper salad with pecans and onions 

Buttermilk Biscuits & Cornbread 

2 

Big Momma’s Buttermilk Fried Chicken  

  Fried Catfish, fried in our lightly spiced corn flower with our lime tarter sauce 

3 

Chef Joe’s mashed sweet potatoes 

Slow cooked green beans  

4 

Pecan Pie & Red Velvet Cake  

 

 

 

The Catch  
1 

Mix green salad with tomatoes mix peppers red onions and choice of dressing  

Pasta salad with crab meat, carrot, pepper black olives in a light oil & vinegar 

2 

Grilled Georgia Rainbow Trout with a pecan and blueberry butter 

 Baked Salmon with caramelized onions and white wine  

3 

Home made Succotash & Wild Rice 

Hushpuppies   

   4 

Georgia Peach Cobbler  
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RCL Steak and Chop 
1 

Tomato, avocado and roasted corn salad 

 Cobb salad 

2 

Grilled Garlic bread 

Sweet Butter glazed poppy bread 

3 

Open fire 10oz New York Steak 

10oz hand cut Pork Chop 

Grilled Chicken quarters   

4 

Baked potato with sour cream, butter, bacon, and green onions 

Grilled vegetables 

5 

New York Cheese Cake & Triple Chocolate Cake 

 

 

 

RCL Seafood Supreme 
1  

Pasta salad with crab meat, carrot, pepper black olives in a light oil & vinegar 

Mixed green salad with tomatoes, peppers, red onions and choice of dressing  

Smoked salmon with crispy pita bread and spiced oil 

2 

Grilled garlic bread 

Sweet Butter glazed poppy bread 

3 

Steamed Mussels in white wine and olive oil 

Seared Scallops and Shrimp with a fruit salsa 

Cedar plank roasted Salmon 

4 

RCL Ice Cream Sunday Bar with whipped cream, granola, nuts, strawberry sauce, 

chocolate sauce, sprinkles, fresh strawberry, pineapple, and cherries   
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RCL 

Hors D’oeuvres 

 

Cold Hors D’oeuvres 
Each tray serves approximately 25 guests 

 

Fresh Vegetable Tray         

Cut fresh veggies served with a ranch sauce 

 

Fresh Seasonal Fruit Tray        

Cut fresh seasonal fruit with a yogurt sauce 

 

Finger Sandwich Assortment        

Sliced turkey with guacamole, hard salami, spiced ham, 

ham salad, provolone cheese, egg salad 

 

Smoked Fish Tray          

Smoked salmon, smoked trout, smoked catfish with pita chips 

Diced tri-color peppers, red onion, fresh capers, sour cream 

 

Fresh Oysters on a half shell         

With mignonette 

 

Hot Hors D’oeuvres 
Each of our delectable hot hors d’oeuvres trays are offered in  

50 or 100 piece servings  

            

 

RCL Wings           

Jumbo wings with a choice of hot, mild, smoky BBQ,  

honey BBQ, lemon pepper and Italian sauces 

  

Fresh Cut Chicken Tenders                 

Hand cut breast meat, soaked in buttermilk and rolled in a  

special seasoned flour 

 

Sesame Chicken Tenders                 
Hand cut breast meat marinated soy and honey sauces,  

then hand battered in panko with toasted sesame seeds 
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Beef Kabob                    

Hand cut beef with red and green peppers, red onions  

grilled to perfection  

 

Chicken and Pineapple Kabob                 

Chicken breast pieces with fresh pineapple, red onion and 

Red bell pepper grilled to perfection 

 

Surf and Turf Kabob                

Jumbo shrimp and a tender cut of beef with red onions,  

red and green bell peppers grilled to perfection 

 

Pork Tenderloin with Sweet Apple Kabob               

Slow cooked tenderloin marinated in apple cider with  

red bell pepper and red onion grilled to perfection 

 

Coconut Shrimp                 

Jumbo shrimp marinated in coconut milk, hand breaded 

with fresh coconut 

 

Mini Crab Cakes                   

Chef Joe’s hand made crab cakes with garlic aioli 

  

Bacon wrapped Scallops                  

Plump sea scallops wrapped with hickory smoked bacon 

 

Mushrooms Stuffed with Crab                 

Hand picked mushrooms stuffed with a creamy crab filling 

 

Chicken Egg Rolls                           
Hand made filled with chicken, mushrooms and cabbage 

 

Vegetable Egg Rolls                 

Hand made filled with carrots, celery, mushrooms and cabbage 

 

Spanokopita                     

Phyllo dough rolled with creamy spinach  

 

Tempura Vegetables                   

Broccoli, zucchini, squash, carrots, red onions, 

tri-color peppers deep fried in a light batter 
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Decadent Desserts 

 

Georgia Peach Cobbler             

Serves 25 

 

Big Mamma’s Banana Puddin’            

Serves 25 

 

Bourbon Bread Pudding             

Serves 25 

 

Pecan Pie             
Serves 25 

 

Red Velvet Cake           
Serves 25 

 

Carrot Cake            
Serves 25 

 

Triple Chocolate - Chocolate Cake       
Serves 25 

 

Georgia Style Cheese Cake                 
The perfect slice, topped with fresh raspberry coulis  

and slices of glazed Georgia peaches 

Serves 25 

I 
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Beverage & Bar Service 

 

Cold Beverage Service 
A full assortment of Coke products are offered from our fountain including; 

Coke, Diet Coke, Sprite, Mr. Pibb, Minute Maid Lemonade and Hi C Fruit Punch 

 

By the Pitcher           

Unlimited Soft Drink package / per person per hour                                      1
st
 hr    

                     each additional hr    

 

Iced Tea & Sweet Tea (may be added to unlimited package for an additional $.50) 

By the Pitcher            

 

Hot Beverage Service 
Fresh brewed Decaf and Regular coffee 

By the Urn (1 gallon)           

 

Fresh brewed Hot Tea 

By the Urn (1 gallon)          

  

Bar Service 
We offer hosted hourly bar packages and drink tickets for your convenience 

 

Draft Beer / per person per hour      1 hr       

Bud, Bud Lite, Miller Lite, Miller High Life      2 hr  

          3 hr  

                    

Premium draft, bottles and house wine     1hr  

Drafts: Blue Moon, Sweetwater 420, Sam Adams    2hr  

Bottles: Heineken, Corona, Amstel light, Oduls     3hr  

     

Well package         1 hr  

House selection of spirits, includes beer, wine and    2 hr   

soft drinks         3 hr  

 

Premium Package        1 hr  

Premium brand spirits, includes beer, wine and    2 hr  

soft drinks         3 hr  

 

Drink Tickets 

Draft beer           per ticket   

Premium draft, bottles and house wine       

Well drink, any beer and house wine        

Premium brand, any beer and any wine       


